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3-501.17 The small preportioned containers of cole slaw and potatoe salad in Chester 
Fried to not have proper date marks.  Ready-to-eat potentially hazardous 
food held for more than 24 hours must clearly marked to indicate the day by 
which the food is to be consumed on the premise, sold, or discarded.


(REPEAT VIOLATION)

4/19/2011

3-302.11 1.  There are food items stored on the floor in the walk in cooler and the 
walk in freezer.  To prevent contamination and for proper cleanability all 
food items must be stored 6 inches from the ground.


2.  The tongs (in use) at Chester Fried are stored hanging on a cardboard 
box.  To prevent contamination discontinue this storage and store all food 
equipment on clean and sanitized surfaces where they will not be 
contaminated.  


3.  There is hanging grease and dust on the hood filters above cooking 
equipment.  This area must be maintained clean to prevent contamination.  


4.  The interior of the microwave in Chester Fried has much food debris on 
all surfaces.  This area must be maintained clean to prevent contamination.


5.  There is a walking cane hanging from the ice bagging machine.  Do not 
store any personal items where they will contaminate food.


(REPEAT VIOLATION)

4/19/2011

Code Number Description of Violation Correct By

Routine Food

KAL'S SERVICE INC. 4/19/2011
KAL SERVICE

The following list of violations of the Wisconsin Administrative Code as adopted by reference in the Milwaukee Code


of Ordinances Chapter 68, and/or other City ordinance(s) must be corrected as soon as possible but not later than the


date specified.  A re-inspection fee may be assessed if the violation is not corrected by that date. An inspection fee may 
be charged for any repeat violations.

Fee Amount: $87.00

9425 W Brown Deer Rd


Milwaukee,WI



Inspector Signature (Inspector ID:82) Operator Signature

On 4/19/2011, I served these orders upon KAL'S SERVICE INC. by leaving this report with

4-501.11 1.  The Coke machine in Chester Fried is dripping liquid on the counter top.  
Properly repair unit to code using approved materials.


2.  There is extreme condensate buildup in the walk in freezer.  Properly 
repair unit to code using approved materials and maintain clean. 


3.  The caulk has failed on the sink in the women's restroom and must be 
replaced to code using approved materials.

5/3/2011

Notes:

1.  The cardboard lining the wire racks should be removed as it is not a smooth cleanable surface.

2.  Raw chicken is covered with grocery bags.  These bags are not produced for food storage and this use should be 
discontinued.  Only store food in food safe containers.  

3.  The following areas should be maintained clean:

     -  The floors and walls in the mop sink and ice bagging areas.

      -  The exterior of the cabinets in the coffee self service area.
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